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TEMPORARY KITCHEN FACILITIES

EQUIPMENT LIST: UTILITIES:
1. STAINLESS STEEL WORK TABLE A.  3/4" PORTABLE WATER POINT OF CONNECTION
WITH FULL SIZE UNDERSHELF B. 3" PVC WASTE WATER CONNECTION
2. PREPARATION SINK C.  200-400AMP 1PH & 3PH ELECTRICAL OPTIONS
3. HAND SINK
4. 3 COMPARTMENT SINK STANDARDS:
5. SOILED DISH TABLE
« UNITS ARE BUILT TO MEET ALL INTERNATIONAL BUILDING CODES
6. DISH MACHINE
e FRP WALLS
7. CLEAN DISH TABLE
« GFCI PROTECTED RECEPTACLES THROUGHOUT
8. WATER HEATER
12" X 12" FLOOR SINKS WITH GRAT
9. HVAC * OOR SINKS GRATES
10.GARBAGE DISPOSER « FLOORS ARE ALUMINUM,/STAINLESS STEEL DIAMOND TREAD PLATE
11.MOP SINK « ALL UNITS EQUIPPED WITH AC & HEAT CAPABILITIES

e DISH MACHINES ARE EQUIPPED WITH BOOSTER HEATER/S



